From the Kitchen

SWEET
Pastry Board

Seeded Granola, Blueberry Jam, Hyssop, Arethusa Yogurt
Challah French Toast, Rhubarb, Strawberry, Vanilla Cream

Wild Hive Black Emmer Pancakes with Laurel + Ash Maple Syrup

SavoRry
Boomamoto Oysters with Rhubarb, Pink Peppercorn, Dill
Young Lettuces, Herb Buttermilk, Puffed Wild Rice, Radish
Eggs Benedict, House Smoked Canadian Bacon, Hollandaise
Soft Scrambled Eggs, Pork Sausage, Toasted Miche
Croque Madame, Country Ham, Comte, Sunnyside Egg
Everything Bagel, Hudson Valley Steelhead Trout Gravlax
Garganelli Pasta, Veritas Farms’ Lamb Ragu, Ramps
Herondale Farm Fried Chicken, Caraflex Slaw, Hot Honey, Biscuit

Troutbeck Smash Burger, Gruyere, Caramelized Onions

Arone WiTH

Toast 3 Bacon 7 Sausage 7

Peter Wilcox Hashbrown 5 Soft Boiled Egg + Fruit
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From the Bar

Champagne | Pierre Gimonnet & Fils | Cuis 1er Cru | FR

Prosecco | Sorelle Bronco | NV | Veneto | IT

Lyre’s Non-Alcoholic Prosecco

BrRuNcH SPECIALTIES

Ashlee’s Bloody Mary | Vodka, House Bloody Mix, Pickles, Shrimp
The Sunroom | Vodka, Licor 43, Orange Juice

Passionfruit Mimosa | Passionfruit Liqueur, Orange, Prosecco
Mandarin Fizz Mocktail | Orange, Moscatel Vinegar, Soda

Herbal Essence | N/A Agave Spirit, Citrus, Cilantro, Jalapeno

Lyre’s Non-Alcoholic Spritz

Juices

House Pressed Juice of the Day ¢

Grapefruit Juice 6 Orange Juice ¢

TEa COFFEE
Matcha Latte 8 Drip Coffee
Classic Chai 8 Decaf
Assam Breakfast/ Black 5 Espresso
Earl Grey / Black 5 Cappuccino
Genmaicha / Green 5 Latte
Jasmine / Green 5 Iced Coffee
Mint / Herbal 5
Chamomile / Herbal 5

Please inform your server of any allergies or dietary restrictions.
We are more than happy to accommodate your needs.

31/72 (375ml1)
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